
Burnt Caramel Pudding
 Gluten Free

DESSERT

Ingredients
3 large egg yolk  at room temperature 

2 cups cup heavy whipping cream

4 servings sea salt  fine 

0.5 cup sugar

0.5  vanilla pod

4 servings whipped cream  for serving 

Equipment
bowl

READY IN

45 min.

SERVINGS

4

CALORIES

559 kcal

https://whatsheate.com


frying pan

sauce pan

oven

whisk

ramekin

baking pan

measuring cup

Directions
Heat the oven to 300°F.

Pour the cream into a small saucepan. Split the vanilla bean and scrape the seeds into the

cream; toss the scraped pod in there too. Turn the heat to low to gently warm the cream.

Reserve 2 tablespoons of the sugar.

Pour the remaining sugar and the 1 1/2 tablespoons of water into a heavy-bottomed

saucepan, set over medium heat, and stir until the sugar dissolves. Then crank the heat to

high and let the liquid bubble away—don't stir, just swirl the pan occasionally—until it turns

dark amber. This takes about 4 minutes, but watch closely, because it happens fast. Reduce

the heat to medium.

Moving quickly, fish the vanilla pod out of the cream (rinse it and save for another use) and

slowly stir the warm cream into the caramel. Once it comes to a boil (this will happen fast),

remove from the heat and let the mixture cool for about 10 minutes.

Whisk the egg yolks with the reserved sugar and a pinch of sea salt in a medium bowl.

Whisk a little of the cream-caramel mixture into the egg yolks, then gradually whisk in the rest

until it's all incorporated.

Strain the mixture into a pitcher or large measuring cup and pour it into four 6-ounce

ramekins (see Tips and Techniques).

Place the ramekins in a shallow baking pan filled halfway with cold water. If you like your

caramel a bit salty, like me, sprinkle a few grains of sea salt on top of each pudding. Cook for 1

hour to 1 hour and 15 minutes, until just set.

Chill the puddings for at least 3 hours; but it's best if you can chill them overnight.

Serve with freshly whipped cream.



Tips and Techniques

"I used some old custard cups that hold about 5 ounces, but 6-ounce ramekins should be

fine."What the Community Said:woodside: "Just the right amount of rich, and ultrasmooth and

creamy. Simple, and definitely guest-worthy."panfusine: "Congratulations, Midge...Such an

elegant recipe, with exactly five ingredients! Awesome!"perfectchaos: "Thank you, Midge, for

this fun offering; I white-knuckled during the sugar browning, only swirling the pan now and

then, but you are absolutely correct with the 4-minute time frame. All was so easy, and the

custard has an amazing depth of flavor finish!"

Reprinted with permission from The Food 52 Cookbook Volume 2 by Amanda Hesser and

Merrill Stubbs, © 2012 William Morrow

Nutrition Facts

 PROTEIN 3.92%
  FAT 75.34%

  CARBS 20.74%

Properties
Glycemic Index:31.27, Glycemic Load:17.86, Inflammation Score:-7, Nutrition Score:7.4165218407693%

Nutrients (% of daily need)
Calories: 558.79kcal (27.94%), Fat: 47.84g (73.61%), Saturated Fat: 29.42g (183.86%), Carbohydrates: 29.64g

(9.88%), Net Carbohydrates: 29.64g (10.78%), Sugar: 28.98g (32.2%), Cholesterol: 276.73mg (92.24%), Sodium:

232.77mg (10.12%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 5.6g (11.2%), Vitamin A: 1974.26IU (39.49%),

Vitamin B2: 0.3mg (17.63%), Vitamin D: 2.62µg (17.44%), Selenium: 10.94µg (15.63%), Phosphorus: 124.08mg

(12.41%), Calcium: 101.42mg (10.14%), Vitamin E: 1.46mg (9.75%), Vitamin B12: 0.46µg (7.61%), Vitamin B5: 0.7mg

(7.03%), Folate: 23.56µg (5.89%), Vitamin B6: 0.09mg (4.44%), Zinc: 0.6mg (4.03%), Potassium: 136.31mg (3.89%),

Vitamin K: 4.01µg (3.82%), Vitamin B1: 0.05mg (3.23%), Iron: 0.48mg (2.69%), Magnesium: 9.63mg (2.41%), Copper:

0.03mg (1.27%)


